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IN A BISHOPS VINEYARD.

TrAE RIGOT REVY. B. J. N'QUAID'S
SBUCCESSFUL ENIERPRISE

Taking to Farming as s Mecreation, ¥is
Was Ingneed to Callivate Greapes—-The
Resuite of Ten Yenr's Experlence Ina
Delighiful  Yorallty -« Excellent  Wines
from Beveral Varlatles ol Grapes—Proper
Caltlvation of the Vines nnd Unare of tha
Julee —~Cleanliness and Attentlon ¥ave
Accomplished Wonders on n Miliside,

The Right Davorend B, J. MeQuald, Bishop
of Rochester, besldes being nn ominent nod
enargetio plliar of his Church, is an oxtonsive
and succassful farmer, an bxporionced vine-
yardist, and an expert wino maker. o took
to farming for health and rest, and to escape
travelling and belng found at wpublic and
fashionable watering plaves, and the luxu-
rianoe of tha vines nod linenoss of tho grapos
grown on his farm led him further into graps
growing and then into wine making. and the
exoellonco of hishiomo-mada wines Inducod
him to oxtend hif efforts in that direction. Hoe
had two objecta in view, namely, to get an
absolutely puro wina for use in the mass, and,

‘br the sala of tha wine, to creato a rovenue to

he!p support the pot schome of his life—the
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theologleal seminnry now In courseof con-
struction at Rochester, For use In the maas,
wine must consist of the purs and unadulter
ated juloe of the graps, and no wine to which
watar, sugar, or other ingredionts have been
added is allowable. To oblaln such a wina is
s difficult matter, for most manufacturers aro
more prones to cater to the palats than the
consclonce. 'The titlo to tha Bishop'a farm
has bsen sinea It began to pay held In the
pameo of the Hochealar Seminary, and all
moneys recelved from the salo nf wine or other
products of the farm are pald totho treasurer
of the seminary.

The Bishop's farm |s at Hemlock Lake, In
Livingston county, and about forty miles from
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000 nt montha for pruning, | ngain, The jules from that opefation yields abont  three-quart ol fla In width,
cla ::}lom m z’ogritr'lltrh“d :l:’l:erz?l:l.ﬁl"n': n:t.:.;slall!l ﬁ?ﬂ:" :Inn: often il !ntﬂrln the ' anexeallont {nhla wine, By taking the thor. r’?."“" on th sl f‘lﬂnl rl-oekr hills,
sok, and (tcontalng a 1ittle leon—n nacossary | wintar. Of courss, vines that ave pruned late  oughly squesevd pomace. hreaking ity and  whioh are skirted along the water' s edee by a
| ingredinnt for grapes for g winew | are likely to “bleod™ n good denl but tho mminf itinto the steam caldrons agnin, with  wids Lolt of mixed forest troes, Its eastern
| Hhulo rook saems to bo the substratum of the | Dishop s never known any great fnjury o the wddition of sagat and water as hofors,  bank is in Ontario county, it wostern in Liv.
whole hillslde, and [t eramblos to pleces aftar | eomn to the vines by the *bleeding,”’ notwith- holling it nnil expressingit, n very }u\lnuhlu Ingston countyv. Fof so amnlia lake the water
|u1m~nrﬂ to tTa wonther and frost. ’!“l'in won- | standing  the genera! opinlon thut wsap- | Hght talle wino mnay b made from the ix unukually deep, ateraging nearly 10 faot in

durful to seo the laxurianes pf the grapayines
on the dey knolls whern ordinary ngeicultural
vrops would perish of starvation, but they
show what Is tha proper soll for grapes,

The INishop grows about thirty varieties of
granes, about a doren for wine making and the
others experimentally. Tho most estasimoed
kinds for wine neo Coneord, Dolaware, Salem,
I lghton, Elvien, Stace's Seedling, Hartford,
Wordon, Ohampion, Barry, and Agawam. Con-
vcord Is the most profitalide of all, and about
five-sixths of his erop is of that varicty; Dela-
ware, Saleip, nnd Brighton make exeaptionnlly
flnw wine; Elvira makos a capital white wine;

TOUNG YINES ON TIE TRAELLIA
indaocd, it Is from thia variety that ths bast

champagne 18 mnade: Hortford and Cham-
plon, although not much nvored as table
grapes, make cxeallant wine, and one poculi-
arity of the Hartford is that it dops aot drop
Its borrles thore na soon as they are rlpo, ns
It floes In most other places, avon nt Hoches-
ter. Wordon ripans so anrly and thoroughly
and i& g0 augary that it makes n fine red wine,
Durey and Agnwam, too, are good, bat the for-

| mor I8 harlly o @ood thersas it 18 ahout

Hoehester, Staeo's Sacd)ling Is comparntively
unknown. It originated with n feuit grower
named Staeo, nt Chnelotte, near Rochestor, and
is on oxeellont wine genpo, but not desirabioe
for table use, 1t Ia also ramarkable for Ite
cleanness and healthfulness. So far the
Rin‘:nm s not been a success with the
Tis wop. and the wine maie from it has not
hean satisfactory. It (s planted jargoly Intha
neightorbood, howover. Nome of tho regular
wine grapos, Clinton, for Instancn, have been
dissappointing. About 400 Catawhas nre
plantod, and when they ripon well makon line
wine, but thay do not ripen ulways. Tho snma
fault s found with the lonn, alse an vxcellent
wine grupe.
CULTIVATION:

The Bishop does not propagate his own
vines; ho can buy them chenpor from the
nurserymen than ha can raise them, and get
,Lunt ns good, if not hetter, stock, tor it ia n

usinoes with them, and they have solls and
convenisnces for the !-urlmpm. o prefora two-

ear-old plants forsatting out, but sometimns
ﬁo uses axtra quality one-vear-olds with capl-
tnl success. He plants inthe spring in {m-lor-
cneo to full,  In the full, when It is time to
piant. every ono is busy gathoring and storing
rapos and wine maklnf. anil there is no time

o plunt properly: besaiies, fall-set plants are
likely to be heaved out of the ground by frost
in winter, nnd may want rep tilllll"a? ngain in
spring. in the earlive plantations ho used to
1¢t the vines braneh from the ground, making
threo or four stems, hut nowadoayvs he is ver
partioular that the vines shall bo one-stemme
only until they roneh the first wire. That
is ror convenfence in cultivation. A horae hoo
s usod In the vineyards., In the case of ones
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Rochester. From South Livonia station, on
the Erle Hallrowd. a country road extends to
the farm over Marrowback hill about four
miles, for the farm is oo itsopposite or enstern
slope, and reaches downto the luke, with n
frontage of aubout 3,000 fest on the water,
About twenty years azo, when the Dishop was
on a vialt to the parish priest at Hemlock Lake
villnge—then ealled Slab Uity bocauso of the
sawmill Industry centred there—on the On-
tarlo county glde of the lnke, s first saw and
admired the wilil, wierd hiliside of the oppn-
site shore, wooded, steep, and rocky. anid
without a human habitation, and he yearned
for such a place for u snmmer bome where he
might roat, retired feom the life of the world,
and recuperate his strength, for he was In
falllog health, Straightway he purchased
more than a hundrod aeres of land there, and
so delighted hns lio beon eversince with his
rotreat that he hans added to its extont, till
mow he owns 215 neros, While tho summaer
residents have hullt tholr cottagos by the edge
of the lake, and the farmors' homes adjoin
the publle roads that runalong near thoe top
of the hill, 700 feet above the Iake,
the Bishop has built his residence
and farm bulldinga away from everybody. on
tho steep slope, and 3500 foet above the wator.
The house contuins seven large rooms and
s chapel. also a very wido hall. All eooking
is done In anotlier house back of this one.
Beotween the houss and ths waler excopt a
amall patch of vinoynrd o front, ull is wild
woodland. With vory little felling of trecs
beautiful vistas could be opensd up ueross the
Iake, but the Dishop loves the old trees and
the retirament they insure him. The trees
are ehestaut, Lusswood, ash, onks, esprcially

ko, 'The farm landsand vineyurds ruu to the
right and left of the vaildings and up the hill-
slde to the public rond. The Dishop does eon-
sldersble farming. keops a tlock of sheep. and
soveral cows, and cultivatos grain, hay, and
root orops.  But the farm i3 run primarlly for
the benefit of tho vinoyards, tho muin object
belog to make manurn foc the vines. Naxt
yoar, howover, when the new seminary ot
Bochester will be inTunning onder, farming ns
& business s to bo puslicd more envrgetically,
for the Bishon hopus to ho ablo to supply the
peminary with considerablo butler. potatoes,
mutton, and other furm produco.
THE FIRST VINES.
After bullding a houso on his farm the Dish-
op began plauting frult trees, grape vinos,
and other vrops to muke howe comfortalilo
and snjoyable, anl gratily o taste for garden-
ing that ho hos always hal. When hils grapos
began to bear, In groator quuantity than he
eopld consume on the larin and at his house b
Roohestor us table frult, ho mode o little
wino of tho surplus, and ho sson found out
that ho ocvuld muko good winoe, nnid thit, to-
wethar with the demand or absolutely pure
ﬁéu. and the sultauilliy of his farm [or grapos,
nduced him to go Into grape growing wnd
wine making ws o busiugas, and about ten
oars ago he bocan it o caroest,  Ho studiod
e Bubject trom books nnd by praetice and
obsarvation, snod extended his vineyirds, built
ne ocellars, and omploywd wn experisnend
nevardist from the Borleaux district in
rance, and pn nxr'rt wine muker or cellar
vk s hods also called lkowise u Frenehmuan,
ut now s ovocrtlnutz in tho mattor of oulti-
watlon and wine making on the place is so
thoroughly thme:l, perfected, nnd uuqnutun-l.
only one uf the Fregehmen is retulned, but he
has sevoral assistants, and under his acttvo
a:ll‘.l emant tho Lusiness is conductad. At
rst the vintage was 2000 gallons, sl it has
inoroasod steadily sincy thop, exeept in 1R8I
whaen, oo sceonnt of a short feult crop, --uu-in{
by varss alimatie eonditions, it nmaounte
to only 900 galluns  Lasal yenr it was HO00
f.llunmunl}nmrunualllu :;:surl 1I|llll.:ulula
L] NOrons®. LI 5  OX[Huls
al. ﬁus fa.uuu gallons  will be mado,
aecouut of an inereassd sereage in vino-
ard, ¢ extonsiie ullnh conven oncu.nn:‘

Lanleal applinoces, it s hope
N&' llll.mﬂlﬂhlll will be as wuch & e

stoammaei! plants the maehine will hoo right up
to the stoms, leaving very little to do for the
hand loo that comes after it and in the case
of several-stemmaed vines two or three times
s much work is left for the hand hoe, which
15 & waste of labor, therefore a waste of
money; anda one-stemmed plant 8 just as
g0l ns o muny-stemmaoid one.

Tho rows of vines are planted neross the hill-
sldes and not upand down them as we snmo-
timos seo, and they are clght fost apart.
The furrows hetween the rows keop the
riin from ru<hing down the hillside. That
gives plenty of room for oultivating ths ground
and fordriving o wagon between the rows.
Vigorous vines, like the Concord, are plantod
elght Toct apart in the rows, but slendor ones,
like the Delaware, anly six foot apart. The
supports to which the vinea are trained aro
throp-wired trollises, mida of chiestnut posts
and three strands of No. 11 grape wire. Tha
ond posts are ~tout, the inner ones about the
slzo of atout split riils, and, ns they stand in
the rows, are about five and a half foot abiove
ground, The pusts pre cut in winter, from tha
chestnnt trees growing on the rllu-re. into
lengths of nbout eight feet and split to proper
gire: then they ave pointed with sn axe, and
stickd for oo year ar mora to season. Green
wood {8 never usod for posts, for the most Jdur-
abla timbor—vaellow locust, redcadar, or clisst-
nut—it driven into the ground groon und with
the hark on will soun rot, whereas the same
wood peeled and thoroughly seasoned will
contlnue sound Tor mnuy years. Where tho
round is modarately fovel or oven the posts
wre ¢t twenty-five foot apart in the row, but
whero the hilis and hollows nre steep and dapp,
tho posts hinva 1o be ket closer to adimit of the
wires baing tightoned avenly and ut an oqual
distance from the ground. The vosts are
driven into the ground v i hea y mullet, aud,
ol eourse, are nover driven doep snough to he
boyvondd the power of the frost to hoave them in
wlhnter, so theyare nlways heaved moraor losa,
But little notice Is tuken of that, for the trou-
blo s manded cuslly. In enriy spring. when
the frost hans left the ground, before the vine
budds swell, w conuple of men, with horse and
cnrt, go nlong bet woan the rows and right thoe
posts: onwe man stralzhtons the posts, and the

| other man, standing 1n tho eart, hits the post
the chestout oak, white pine, hemlock, and tho |

on hils right hand sida a sharp blow or tivo
with a maliot, then turn< around and does tho
simo 1o tho past on bilw Ieft hend side, Nrming
them perfectly, Tho tirst wire is about twenty
Ioches above ground, the seeond wire sbout
sightasn inchos nbove that, nod the third, or
top, wire nhout eighteen inches nbpye the mid-
dle, or secomd, ono. They nre #utlxhlcned
every spring. and it Is to proveot struining the
wsts in tightening the wires thut an extra
1eivy post Is used at vach end of the rows.

TRAINING THE VINES,

The vines consist of ana unright atem and
four branchoes, two inelingd to sach sido. ‘l‘l;e
two lowaer branches ¢re tralned horizontally
to the luwer vine, and the two uppor shoots
are tled diggonully to tha mididle or sccond
wiri, Tho old wood is not tied to the upper
wiro: it is ruservad tor the young growth, Tho
tylne I8 |[uun with slonder willow withaes,
wln.h. hold goold all summor, InJune, when
the vines have startod into vigorays growth,
the voung shoots have to be tiod to the wires,
elan Lhoey aro |lkl.'l!.¥ to be broken, disnwvollod,
und In the way. he workmen sp{'nud oul the
shioats horlgontally on' the two lower wires
atd dingonally upward to the top wire. and
fasten them In placo with n fow straws of
wrown rye, It is no moatter it the steanwa be-
come brittle and break soon, bocouse after o
fow waoks the tondiils of the young growths
cateh on to the wires and hold tho vines In
‘[rllu'[rl dependent of any artiflolal fastenings.
iroon rashes (Juncas: wre also used Tor the
summaer tying, and, whoenp thoey can be had in
lenty, are liked Lotter thun the gresn rye
straw. About the middle or end of July somo
of the younge shoots will have grown out bo-
yoml bounds, and must Le tied in or short-
winvd, Lo shortenlng thom enre 14 taken not
to break or out off more then one-fourth to
onu-third of the eane, just enough to cisuse it
to stifen its lvaves sod firm its wond without
unduly oxciting its buds to break into Lintorals,

Ahundant folinge is of urimsrr {mportance
to the .Irnp« 'I'hie shade afforded by it Is vory
benefiolal to the fruit, rnri it isn fact o voge-
tably physiol gy (st healthful {ollage s an
Indivition of heslthful roots. and in order to
hivoluts of roots one must huve lots of lonves,
anid ns a grower cannol have good grapes
without goold roots, he must encourage de
alinge ti he able tosveure substantind feedors.
Nocrop is plantod o the spaoes hntween the
rows of vines, Botmoe yeors kgo potatoss were
tried, but they Interfered so much with the
proper cultivation of the land (o the summuoer
thut thelr sultivation has boen discontinusd.
‘The vines are prun nfter the leaves have
fullen, nod any time through the winter, As
all haads :lrIJ busy in the wioe callars in No-
vomber and Decomber, the most lavoralle and

Mueeding s sery snervating Lo thom, In pron-
ng the vines aro cut woell buek, and spurred to

W0 oyos,
Thoe first vinerard planted ‘wllm Blshon wns
on a rather steop slopo of & hill and was well
anln-rml hy treas, Lub ten years' time have
shown that It wis an unforfunnte sftuation.
tisthe Lest shelterod plece of vineyard ho !
hak, anid aleo thie most uneatisfactory, Al-
wugh the grapavines grow wild in the eon-
guous timber lands and elimb high wpinte |
he traes and bear heavy erops of fruit, it is |
perfectly ovident, from thy avpenrance of tho
vines and erops of frult in the cultiviated vine-
urds, that close sheltor I8 positively Injarions
o them, and even the proXimity ol trees (s
Duirtiul, is may be goon [n the ense of the vines
next the woods in the open vinesviards, The
Bishiop hins found that the best position for
vineyard is n full urm expokuare, Ho belloves
In fortilizing the soll Tor grapes, and doss not
sxpeet to get o pying crop  from slarve |
Ing  land, He wiil not raise n cron
that doea not pay.  Lota of manure ani
lots of grapes is his text, Composted farm-
ard manure (8 the only kind ho uses, hp hny-
ng lgnored artifcinl fortilizars, Not only does
he jealously presorye the manure mado on the
farm, but incroases (18 bulk Ly adding nill the
refuse about the pliee, Heo objeots to the uso
of graen manure for any orop: all the ma-
ure mnde on his farm 18 composted for nyonr
Eofurn It s put upon the wnd. In makiog up
thess compost heaps o large mass of muek or
swale onrth is gatharsd and put up with the
manures inalternate layers in the usunl oblong
sunre hedan, and then sll I8 covered over with
lhlick eonting of earth to prevent the eseaps
of ammonin and keop the heap molst. Grape
pomacs is thraown on the top to am@ioratennd
rot, and at the end of n year thie wholo heag 18
broken up and mixed weoll togethise, apd put
upon the land sccording Lo BOCOBSILY b eun-
venleneoo.

THE WINE (FLLARS
Tha Rishop hins thren wine colines. Thafirat
two he had bullt wrs in the side of the hill, one
story underground and one story above )

L LA

| wamo inall the grados

| ter of artineli in

| I8 nbont Ny inelios Iutlﬁ-

i the antes of sweal apples b pouraidt
oy L pomace and sticeed op with it and all
allowad to ferment together it will yleld an ox-
cellent bovorspe

FERMERTATION,

Having barrelled the juice from which tha
wing is 1o bo obisined, the wher detall of
tormontation and manufastors is mueh the
the tampsrature bho
medntalned at ', aetive formuentation begins
innddny or two and ¢ u)llnu---t fortwo or thires
woeks, during which timo the harrels must ho
kept full and the bungholes tpen,  As soin as
Lirlsk formontation hns stoppod the barrels
are hunged, Inthoe bung I8 a bent-over tilo
ol Dlock tin withn perforation of abont n qunr-
dinmeter. The tube rises
ahiout ¢ight Inclivs atovo the bung before it ia
bent over, and the downward point of the loop
A Rinss vossel, thm-
Wer shaped and holding about n quart of
wittar, 14 stood on the barrel heside the hung,
and tho onteh o amit of tho tute dips into the
wailer in the glass two or threa inchos.  That
allowa the Tree v=cape of carbonle acld gna
froun within the eask and ot tho same time ox-
cludes the nir, 'The barrels are examined fre-
quently and kapt fall, o surplus barerol of ench
grade of wine boing Kept on hinnd,

Along i February the racking-off process
hogins, ehanging the wine fron the onske It is
in into other freah oloan barcels, When the
pmpty, biarrels are on tho sume or o higher
fovel than the full ones, that iadone by pump-
ing tho wiooe out of the one arrel into the
other: it when the emply barrel (s on o liwer
fovel, o sinhon s used.  Bat aa there will he
dorabile sedimont near tho Liottaom of the

= omly nhout threeffths to two-thirds
nt the top 1% reekod offt. The quantities cons-
talning t'ln- sodiment aro racked off togethor,
and in due time fackod aening  Tha cloar
wines aro racked off again in May and jn Sop
tembor, The following venr they are rackod
off twice=in Fobraary and dune,  Should they
nat ba porfeetly elone and fran fraom fermenta-
tion Lhoy arve rackod off ngnin twico tho third

THE EDGE OF THE VINEYALRD.

ground. The ontranes to the uppor story s at |
the up-hill ond and atiove ground, and the on-
trance to the lower story is at the down-hill
end, and becanse of the hill slope it also §s
abpve ground, But the third, or Iast-built
eellar, Is his modsl of perfeetion. In Luilling
it ho Liad the fruits of experlenes to guido him,
and he is high!y pleased with the result. Itis
inn deep, narrow ravine, or watar sheid, he-
twoon high, steop hanks, !1ling up the guleh,
and atthe same time leaving ample room for
the water to ran underneath it Looking at It
from the gubla it is six stories high. but livo
of the sturles aro under grosind, as_scen from
tho sides. nnd two above weound,  The heleht
from foundation & ridge pole is sevonty
tho length sixty fuot, the extreme wildth tw
l;\—sl: foot, but as the walls are threo
thick, tho ingide width is only
feet. The lower stories are of  stone,
aquarriad on the ploee, and ars ventilated
by windows at both gable ends: the
windows are double, that 1=, onnis xed flush
with the outside ol the wall, and the other in
the middle, or aighteen (nches from the out-
slde one, and flush with the fnside of the wull
are wooden shutters: thus, whon all are shit.
leaving two dead-nlr chicmbers sach olighteen
inehas wide impervions to lieat, frost.or chango
of tomperature. The flonrs are double wik
plank with u top fucing of pine boards, and aro
rupported on steel beams <ot four fectapart
The oak planks and mostaf tha liosvy timbior
useid in eonstruction in the hul/ldings were eut
on the place. wheroe a portable saw mill had
been usidd [or some time. The loors of ths
new bullding slove to the middie, whoke there
is & narrow groove or draln, and that
glopes to  the down hill gable eml,
thus Insuring perfect drainage on every
flnor, n  very nocessary comlition, con-
sidering tho amount of washing and eleaning
that has to bo done and the importnncy of
kosping evervthing eleau and tho stmosphere
aweot. A steam engine in o honse adjoining
the cellyr Is usoful in muauy ways. The steam
is usad for e sing the ensks, fur heating the
caldrons containing tho po , und for fur-
nishing motive power for soveral purposes.

Tho cellars aro vontilnted early in the morn-
Ing in warm weather, nt noon _in winter. and
at other thnes accorling to the state ol the
woeathor, for it i< highly importunt that un
aquable tempernture be maintained. But the
Hishop is dissatisflod with that arrangement
because In November and December, In par-
ticular, when larmentation s most netive, it
is very important that a temperature of abont
U be muintained, nnd withont somae artlil-
cial means of heating the bullding that even-
ness eannot he secured readily, nor onn the
bhuilding be ventilate] properiy in winler. Ho
lins resolved to introducs o hot water plant to
hest the whole building this vear. Wines that
are lormenting require an even tamperatiors
of 0", hut winus that have consed to fermeat
and are hunged up or Lottled and stored wway
to keep do better in u temperature of 45,

PICKING AN PRESSINGL

As wine grapuz should he thornaghly ripa
befors they are expressed, {t 15 desirabl
leave them on the vines as long ns thit
dona with_siafetv from dropping, i
frost. At Hoemloek Lake. howaver, diopiing
and disease afMect tham =o hittle that they re-
eaive no eonsideration: the only carve s 1o gat |
them in before n sharp frost stpikes them.
The pleking I8 done by womon and @irls, Soma
coma from the nelghborhoml and go homwe nt
night, and others come from a di<tuneg and
wre lodged on the place Inavery nioo ecottuuse
he themselves, nnd they board themssives,
Thay whrk eiglit hours nday. from S A Wt
DIWAL, with an hour at noon for Lunelhoon,
nnd are paid by the dny, and they nro ot pors
foct Hberty to cat all the grapes they wish Lo, I

yonr. It is not often, howaver, that they need
racking off atter the second year,

The ishop generally Eespa his ine wines
tiroe o four years balore b solls tham, ail
to this, in no smoll degres, I« aliribuinbls
their riiro execllenare. When they are abont
thron or four years old they are Loltled,
stamped, nnd sealed. and are then ready for
dispeosil or vse.  Every boltle I3 labaelled
CO-Noh-Da Vineyards, Hochiestor Seminary,”
with the nama of the varlety ol grape, as
Saalem, or * Delaware,” trom whieh the wine
was tamde. O-Neh-Da s the ol Judian nsme
fisr homloek, Hogsheads or harrels of various
&iges nre usmd in wine making, but prefercnce
i% givon to those holding about forty-flve or
ninety gallons, becauss they are wore con-
voepiont to handla than the heavier ensks. Al
are fron hooped, ipty whiskey or brandy
ensks, if in goml condition, mnkn fine wing
barrels, but befors bLeinz used they ars
cleanad by stenming and sulphurizing. The
Bishop is very emphutie in the matter of
cleanlinege—elonn  coa=ks, closi vils, clenn
tritys, clean floors, elean applinnecs, ecleanli-
ness in overyihing and overywliore, and the
atmosphare must be sweet. The hareols are
sutphiurized to kil all germs of menhl or
other fungoid growth. To do that brimsiony
Ik heated to o liguid, and narrow strips of
muslin orother elith are IIII-I"'II into it and
then hung up to dry. They become stiffaned,
liko eardbionrd, with the eonting of salphur
that adheres to them. In  sulphurizing
almrrela ploce of u strip, five cr six inches
long, 15 lustened to the end of o looped bit of
thiu wire so ns to hane abiout the middie of
the eask insidet it is then sot on D and puat
into tho eaxk. Thotop end of the wire 1s hant
cnough to keap It from dropping into the Linr-
rol. and the bung is put in. While the bung
wilmits nir enough to wllow the sulplivred roag
to burn, it provents the oseaps of the fumes,
and all animaleulo: and lungold gerws aro de-
stroyedl. -

The Liottles used Tor the wine are Importod
from termany, and they come in eas=es, ench
eontinining a gross,  Notwithstanding  the
feoights and fmport Jduties, the imported hot.
tes, quality considered, ars cheaper than i
sime eliss of howe-made ware cun bo bought
in this eountey,  Holtlo washing is porforme
by norevolving brosh and aojet of water run by
michinery, Corking is dons by mochinery
also: the oorks are bought by the Larrel in
New York. The lve, er thick sedimont from
the wine, ohtaingl after repeated rackings,
forms= un article of commereo also, 1t is sold
to eolor makers who manutneturs o dve from
itoand chemist=, who gat tartaeie acld from it
In saving it o cloth s spread over the bottam
of the empty wooden trays, that had been ased
in holding the riveninz grapes, and they nra
st outdoars in the =unshing, and has thick
sodlimpent is podred into them to evaporate the
Wil dn it snd becoms haed wnd dey. The
deiead Toy is then brokenand spread out upoy
thie Noor of vne of the hdldings to Lecoma
bettoer driod.

Tho Bishop is of thoe opinion that the grand
wines of Franes, the hine, and Hungary can
tever bo equalivd in. Amaerclen or any other
ntey, bhut the goowd middling wines of this
conuntry, honestly mado and with no adultera-
Lion., sarpass to-dy the ‘dinary wines of
the Evuropean countries, Unfortunately, how-
evor, the desire for money makes many of onr
wine makers adultornto their wines, gnd tho
ndulteration | dono to an alurming extent.
Somo denlers by upthe eheap wines apd tix
them up to suit the Anmrelean tuste with water,
brundy, sugnr, and other things., In soma
hooks on wine makinz how to adulterurs
wines 15 ono of the lending subjoets, I
Franeo and Gorminny the use of salieylin aeil
in wines for home consumption is forvidden
Ly fnw, but for export purposes there (s oo in-
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BT, DARNARD'SE NEW HEMINARY.

When tha grapns are guthored they are hauled
Inwagonstothe pross rovma that s in thoup.
per stovies of the winoe collar, aoid storod
two Lo four weoks in skeleton iy s i
still furthoer riponed, forone of thae muin noints
In wine muking fsto have the Srapns ws ripe ay
possible. The granos iare nol pressed ws soon
os gathered, Tho dreying trays are four feet
saunre and six inches doeep, with open Tuth
hottomes, emloek fonee bonrding I8 used for
the four sldes wud vommon liouss [aths for
the bottomns. Aporturosa linth wide aro Ioft
between tho liths, pnd thers are oross Lt s
SIx inches npart tosupport the others. The
triays, when nedrly Iilllwl with g@rapwes, nre
#tored, one above the othor seven or vight
Digh, with two nnd o bl inel BlOcES betwooy
thom at their four corners, to leava o good
ovening for the passage of alr. The tives of
trays, a fow lnches apoart, arnarranged in rows
poross the Sudlding with narrow passagoways
botwoen thew, nnd full ventitation s tur
on, Agomd deal el wmoedstirs s in that
porntal, and iustoad of golting a i
wine from twelvo pouds, s w sild b t
with frosh pickod grapos, n to fimrteesn
wulds of grapes are peedal to the galion,
‘ho mtems of tho clustors vl grave stalks
l‘uu shrivel o Httle wod lose thoelr Liitorness,
all of which widds to the aunitiy of the wine.
VYhoen the fruit is rvips for pressing it s
passed thromeh  an Amoriean wine pross,
which ths l].r:.h-:p and his winemaker eon-
sldor much superior to pny of the Luropean
presses, The pulpls then put into a lurge vat,
whore it is allowed to deain for a day or two,
From the drudnlngs wines of the Npestgual- |
ity aro obtain d. The pomare is syueosed
dry by meuns of a flut prass, nnd the jufee ol
talaed mokes lest-class puro wine also, The
prossod pomacs bs bhroken nnd pat into largs
steam caldrons, with the addition of waler
enough to molsten tho whuls mass (o 4 soft
pitlp, and upe wnd & hall pounds of sugar
addod for each gallon of water. DY stonm The
contonts of the enldroos wre heated to thas
lmll]n‘f polint, aud the spprator iivnl[-n thi minss
stirred thoroughly. When all bus been heated
ndtrtlrfu envugh and is sufliciently cool to |
andle it {8 emptiod into the vats and put
through'the fat presscs sud squeezed diy

junction agalnst It, I John ol wants n
rtrong wine ot Lim have it it mattors little 1o
e poople of the Continent how masy Engliahe
men die of gout or kidnoy disvase,

IN THE OLCIALDS,

The Bishop hins also archiards of fine appins,
poars, plums, peaches, il ehererles s :
withors aodesl of frait from thom,  The ppplo
nee plantod fopry-eight Toet apare coach
bt while tho teees are voung thoe (o=
ol spvees are planted with plam a
il trives, thoy plam t s belng =ot in 1t
e Botwaeen Chn apy trovs, thnt is, tw
apart from theos aml the peach

wesn the apple troes smd the plum
The g I trees it varly, nro short-
Hvod, and ars cut out pe #0on as the wople
trees grow out and mest them, thus lrn\'mrz
appland plimn trecs ne dn the orclinrd,
A soon s thess two kKinds meot the plum
trees ure ent out, lenving o apple trees in
tull possossion of the Innd. The tnadn echards
wee fb genss, and aoerop of hay IS eat from
thom:  aflterwarnd they  serve  as  pnstire

e Last year the applo aml elvrercy crocs
wirns enormons: this yeur they o Hght,
The pear teewvs, iowever, Loar pretty well niost

overy year,  Among the fuverite penres oro
Bartie't Angouléme, Viear ol  Wipkfeld,
Finmish leauty (whilo this  pear cracks

vary badly in many purts of the eountry, on the
Hishop's orchnrds the fruit s perfectl nhel-
don, nnd Sockel.  Chestnuts wre plentiful on
tho wooded hillsides,  Blaekboreios and blucks
cap ruspherrles nlso abound in s wilid state,
but huckleborrles and Llushereies seo rother
senres.  About half way between tho rallroad
and the vineyards tho Bishon owng an acro
and u hall of land that is cropped with willows,
Ho vses the yaung withes lor tying his gripo
vines In eurly spring. and sells the rest of them
tothe Hochesior nirserymen, who uso them
for tving troo bundies,  He bought the land
for $75, nnd In 1wo rs sold ®¥80 worth of
willows froun the puteh, besldes haviog all he
wanted fur use lo his own vineyard.
MEMLOCK LAKE

Hemlook Lake isa very beautlful sheet of

water, seven wmiles sod & Lull 1o lepgth by

the middie, nud thore j& no shnllow water ex-
copt noar both endr. Tm stoep rocky hanks
discond sharply Into the water, leaving no
swile or swinm e to genarate malarin or Aerva
oy o propagating bed tor mosnqultoes, onio
thera nre no mosquitoss on Hemlook Lako's
shores. The bottam of the (ake I8 roeky, and
wliat ~hallow masgin thero may bo along its
ediga I8 Noored with elean, well-worn. Hitts fint
gravel stones, the disintegreated =eales of the
shile rork. Ordinary lnke or pond.sido vogo.
titions, as sedge, rush, arrowhead, plckersl
woed, cattall,  sensltive  fern, and 1he
like. are nbsent along Ita

pebbly shure.

A LANDING PLACE.

From the lake tho ety of Rechoster gets (ts
witor supply, 1t is 88 foot higher than tho
eity,  AbLout 10 cottyges, aeeupied in summer
but unoecupicd in winter, dot 'it.-. vilges whor-
over n Apaco Wide enougloean bio i to bhuild
A eottngo on.  They nre moastly on the Ontarlo
ecounty side, becauso n narrow wagon road
runs along the flunk of the Wil there tho full
longth of the Inke. Most of the cottages arg
bullt near the witoer's edge and between itand
tho rond. Tho forest trees afford sha le and
shiclter, and, In the nbsence of Kopasone stioves,
fucl nlxe.  Ag thers 1= no ruu.l\\'n;' near the
water on the Living=ton county side, nor poss
Biblity of making one, fower cottpges nre on
thut g1de.  The only way of gotting to thom s
by boual, hut overy co tace hns one or more,
wnd o public steambont plies on thoe water
There are no fogs on the Inke. At the north-
orn end of tho ke 18 o hotel, and o stage
riuns between it nnd the Livenin railroad
stution, sovornl miles distint, By elostion
of the cottogers on hotli sules o licenso
s granted for the saly of lgnors,  That
bringa to the nelzhborhood gulet, rospect-
able peopln only, who come for henlth,
rest. and ths dnllui:tlul rocreations of hoatin
prd Nalifng. It §s o rotrent for editors an
clorgymon as woll as bhusiness mon, Among
thio residenta nre eight clergymon, including
tho Nev, teorge Ward o! the Presbyterian
Chuoreh at Dansville, X, Y., and the ev, Mre,
Haves of tho AL E Chuaroh, Hochestor: Mr, A,
O. Bunnoll of the Dansville Adeertiser and Mr,
J. ' onnor of the Rochestor Fust-Emress inil
n summer resting plnee there, nud one ot thio
hamdsomest  eottages  on  the lake  be-
longs 10 Tom  harl. the tenor singer.
Blavk bass, roek bass, pereh, f:iuunrol. !
Lk Lrout are canght there,  Ulsh popching by
means of selnos amd sot Hines, nnid spearing
the sl in thelr spawning grounds, n littlo
while ago, hurt the shing eonslderably, bhut a
yecont act of the Legl<latureand o determined
Wt taken by the cottagers to enfores tho
Iaw liave put o stop to the Hlegal practices,
Homloek i-llki! was the fuvorite Eshing ground
of Mr. Seth Groon, the renowned andlor,

A noteworthy point in eonneetion with the
eottages by the lako 18 thy rigid <anitary av-
rangoments enloresd by the eity of Rochester
to prevent the wittor becoming eontuinfnnted
inany way by drainago or o'her tmpurities
Draing nre not nilowed to run into the lake.
aird outhouses cannot e erected elose (o 18
edees, It 14 the duty of the eity's superin-
tondont of water work<. who is raslilent at the
luk e, to enfoles this vale, 1o provide evary cot -
tage with an nmple shiset-iron vessol to hold
the deleterions matter, and to send a scow
around to avery roltage two or three times &
week to collect the vessols with thelr contents,
leaving ompty clean ones in their pinee. Tho
seow hrings tha full vessels to o doek at the
north eud of the ke, whors they nra fifted on
to a smaull raflrond traek. on which they are
sont out some distanee Lo u dumping placo
preparcd for the purpose in the country.

REMINANY AND CEMETERY.

The Thoeologicnl Seminary. the pride of the
Dishop's heart, 184 spacicus, substantial, and
magnifleant trown-stone structure on Lake
View avenue, one and e fourth miles beyond
the eity limits, and three miles and a balf from
S, Vatrick's Cathedral, beside whicli is the

TRAVEG,

Richop's hiouse. Tt i3 now In conrse ol eon-
stegetion and being pushod rmpddly  toward
upletion, Itis e have aceommodation for
sty-lwo studonts, cach of whom will haven
A1 nl=o professors' wnd olpss
o dinimg rooms, kitchen,
s, Ao, are in o separate
building, boehind the sominary, but tho inten-
tion §s to connest if wito the minin building.
Allof the tudldings nee frenroof and pro-

riviImAa
stihery, sl

vided with the most fmprovel modarn ir-
ritgie rte of henting ventitating, nnid deain-
ine The buildinegs stand betweon the nvenuo
et et v lver, on high, dry ground,
and Soneea ek Bast rans wlong the river
an il other side.  In conneetion with: the
gominnry  are  forty  aeres of land. and
adiointize e Jatels but  farthor . on to-

] Chinrlatte, is Holy Sepulelire Comotory
::rl;lid..:h--r Jenats that belang tothe Cithoelic
Chareh, Of the seminary lands a pateh of six-
Lorn nores i sepiaratiod from tho rest nnd some
distanice awny,  bis to be eultivited as n [rujt
andd vegotalilo garden, and 1ho Bishop intends
to erpc! there ioset of modern greenhouses for
the loreing amd cultivation of vegetables in
winter, for the use of the seminary.

Lake View avenne and tho Houlovard, one
of Hoehester's o=t fashionablo  streets,
runs betweer the city and  Luka Ontario,
wmst the Cothiodle Semdnary  and  through

Ioly  Sepuleliva Comolory,  and  electrie
cirs pin alom the avenus from end to end
Holy Sepulehre Cowotery ond tho lunds in
nowith it but not yet used ;-ar burial
eepiimls, comprise more than i pores

Vhoo tho Bi=liop made his ticat purchise of
Limed theen for o eotnstory, nhout ln-uur.¥ yonrs
iz, (U wis far les=aeeessible than it 18 now.
It was sovors ! mlles out, and the people ul-
st pranibded wt \i'lm[!hn-\’ regarded ns i
piistishe o the Bisho's part. — Nowadays,
T vty Lo nibide Boehesterhas grown out
fn that dir A, aned electrie enrs pass Ly, or
rathoer through. the comotery, with a station ot

Connd

-

it ot entranes,  nnd the  pralso  of
Lije Winhoop's  biseration . and - Lusiness
fore-ight 1= unstinted. The  Bishop  wua
landsengps ortist:  for economy's

vl the  cemetory  gronnds,

nowhat isealled the garden. or
motdern style, srtinin Spuees ara roservod tor
doret e prtoses only. . The marging of the
g o= along the roads for some fest inwaril,
with sty four fect in width betwoen thy
b pind ot =, ure also reservod by the manngs
mient, Thar gives them an opportunity to
plant whitever trees aund shrubs thaey wish,
Tl gerave owners, white Lthey ||1ur plant bod-
rhieehnesaus plont=upon thele grivves,
o to plant any traes, They aro
not n 1o place copings, rails, hedgos
thee Hkesironndd theie lots, ss is dono so ufta
1 nkd reneteries,

’ ol of Hoehester 18 noculiariy adapted
for the growih of teees, and the cometery is
prrbien'nely rielvin arbore
pitratee gato is oo ph
Kiosds of oftes in beuuriful hoalth, r
st of i lstilsomie specimen of tha Sibertan
ol gome tine Camperdown elms, and ol
forms of the Scoteh, English, and Americnn
wlma,  Dines, junipers, and sproces do re-
markably well, and eostly shieltersd Ly olher
trees s o goud Bpecimen of the Luwson
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AVENUE OF LOMBARDY POlLATGL

cypreas | Chamovyparis Lowgoniana!, whoso
hinrdiuess so far north s sometning remark-
abtle, The Europiean lareh 18 planted lirgoly
and is very heautifuland therearo many yellow
woolds,  birches, and other comoly Lioos,
Densa ghelter Lolts have Loen made in Lthe
pewer Jurts Lo bresk the feree winds and
suowdritts In winter, amd in them Austrian
ploes faee the wind, Then eomn Norway
spruces and whito pines, pretty close togethier,
Ap avenus of Loambardy pooplares, Ladf w mily
in length nud stealght as g areow, isan im-
posing slght. The poplars are In Hne health,
woll branchied and Tenvoed, vwoenty-fivetothiey
feet high, aud eclghtoen feet apari. Boiween
them and belind them young Norway spruces
are Grywing tv serve as o wiod breaks

AYER’S Sarsaparilla

istence can do,

Makes

maintainer.

the

the whole systein,

dant sucecess.

Weak

Strong

Does what no ather blood-purifler in ex.
It searchies out
poisons of Serofula, Catarrh, Thetima-
tism, and Debility, and expels them
harmlessly through the proper channels,
1t is the great healthrestorer amd healthe
It purifies the Blood, sharp-
ens the appetite, strengihens the nerves, and invigorates
Dir. C. D, Mosg, of Cabell C. 1L, W, Vae,
voiees the experience of geores of eminent physicians, when
lie testifies: T have used AYER'S Sarsaparilla with abune
In tubercular deposit and all forms of serofue
lous disease, I have scarcely ever known it to fail. As an
alterative, it is beyond all praise, both for old and young.'"

“1 am convineed that after having been sick a whole yvear
from liver complaint, Ayer's Sarsaparilla saved my life, The
best physicians being unable to help me, and having tried
other medicines withont benelit, 1 at last took Ayver's Sarsia-
parilla, and was cured."—Mary Schubert, Kunsas City, Kans,

For Scrofula
Catarrh
Rheumatism
Debility

the

AYER’S Sarsaparilla

Prepared by Dr, J. 0. Ayer & Oo, Lowell, Mass, Sold by all Druggista
Has cured others, will cure you

SUGAR FIOM BEETS,

The Growih of the Heet Industryin Earope
—How the Hoots are Caurcd For—FPossl.
bliltles of the Crop in this Conniry,

For this past ton years the agrledlturnl out-
look In our eountry has beon a gloomy one.
Farming has not beon remunerstive, In tho
oldor States farms have bosn abandonod, vx.
eepting near lurgo towns, whore small fruits
and vegetables can bo grown at n profit. In
the newly settlod States. where mnnures ore
not applled to any groat extent, the proflts are
larger; but there the closest roonomy must be
ohserved or tho farmer eannot mest his vx-
pensos and malntaln his home. There ato on
Long 1sland very many farms, in fact the mna-
jority of them., whera the farmer's gross ro-
ceipts are not o= muech as the better class of
skilledd workmen recelve from thele year's
lubor. Consequently our farmera are looking
for soma Industry more prolltable than the
growing of evrenls, fruits, vegetables, or the
ralsing of stock.

Among othors the sugar beet Indusiry hns
has been diseussed and earnestly advoeated
Loecause it is more profitable in France and
Germuny than any othoer branch of agricul-
ture. Its advocatos say, il romuncrative in
uther countrias, why eannot it be made so in
this? Thatthe industry Is a profitable one
when estabilished does not admit of a qiues-
tion, becauss it would nobt be puraded it it
woero not.  Dusit does not follow that Leonuse
Germany has mado & succesy in the manufac-
ture of boot sugar that we ecan. If it were A
question of Intelllgeneo or fwlustry It would
sottle ftsell, und the only eonsideration would
be, will it pay?
tions, as well as those of soll, that must ba
considered, quite as much na our necessities
and enterprise.

In order botter to understand the situation
let us review thae i{ndustry as carrled on In

But there are climatle condi- |

France and Germany, and stite somo very |

important facts connectod with the same that
ara not gonerally undoerstond, nets that wern
oltained on the furms, fuctories, and sced
houses in the countrics above mentioned, 1t
is to be rogrotted that many of the statements
ecommonly made regarding this industry are
suporficlal, and dv not cloarly state tho ease; in
fact, are mislending, not from any disposition
to misrepressnt, but hecause they are not un-
darstood. It requires [ar moro than a easual
view of the farms on which the Loots are
grown, or a visit to the vast factories whaera
they are convertod Into sugar, to know any-
thing ahout the industry. Thera aro cortain
scientiflo prigeiples Involved that must bLe
cloarly understood. as well a5 tha cost of the
knowledge required. befora the slightost iden
ean be formed as to the practicability of its in-
troduction in this country. In order to bo
better understood, let us tiuke o hasty glance
at the history of sugar making from beets,

As early ns the year 1747 tho German chem-
ist Margrat demonstrated the existonce of
cans sugar in the beet root, Lut it was not till
1800 that Its manufacture was commenced ns
an industry in France and Gormany. Since
then it has rapidly Inereased in importiance,
but not without vast expenditurs of money,
which was largely contributed by the govern-
monts in the way of bounties.
industriss, ot tho start thers wis but little to
encourago and so much to dishearton tho
capltalist, nnd, had it not been for the en-
courngemont the governmenta afMorded. the
enterprise would huvo been o decidod faflure,
bacause it eost mors  lo o ostubli=h the
mlant, in all its  detall, than (ndividoua!
anterprise would put into the vontur a will
bo rmoade sufliciently #lear ns we piro |
it was, the blockade of tho Vronel L
pelied ita use or of acrcepting the hl
of golng without sugar. While 1 ¥
the parent of the fndustey, theee wits but 1
produced untll the year 1810, when the indus-
try commencad rapid strides, and the produe-
tion rapidly incroasodsso thnt [ the yeoar 18756
the yicld of bect sugar in Franes aleuo wad
440,000 tons<, valumd ot 5125000 LU,

Tho boot usel for sugar parposes isa solan-
tion of the white sllesinn (licta Cwlal, which
at the start did not contnia nearly so large o
poreontage of succharins niptter as do the
varieties now under cultivation,  The fm-
provement in this respect j8 ontirely doae to
seiectiva, the parent of wll improvemont in
vogotnbloe fors,  Nonn bt the sesdsmai
nnd ehemist has the slightost appraciption of
Lho labo ot = ot todevolop bn the beet [ts
prosent hich =tandard of valus for the pur-
pose tar which It s usod and what It costs
to maintain 1. To Henry Vilmorin of Paris
and o Iippe Nrothers of  Quediinbiurg. o
town in Prossion Baxony, whose estaulish-
ments I visited, wo pro indetted for much
villuablo intermation in regurd to this part of
the indusiry, In cither of thess establish=
ments iy ho sesn us perfoctehemionl Inborn-
turies nsingenuity candovise. Thuedimonslons
of the tntter, 1 should say, withont knowing
the exaet size, wers SUXTH feet, and completly
fitted with all the applinnees for the waking
of sugur. Tha Importast puot this perforis
in the production of gewd T will stute,

It i generally known that oll roots, no mat-
tor what tho cluss or vurfety muay Le, wlen
grown for secd purposed, aro grown from seed
sowiin the spring and tagen fp upon the
approach of winter, stored In pits, nnd ros
plantod tho following spring, whon the most
varafil soloction ws to form, size, nnid eolor 18
or shoulil be made, DBut the sugar besl pe.
duires ten timoes wore curo i Belection than
all others combidned. The Important featiro-
i spelection, ns appdiod to othor root arops. is
not of the slightest bmportates witly o oot
and they are nover noticsd, 1t ot Hyk
whether the roots yro i‘aliluw. pink
Inygo o small, erooked or stradeht,
tost of importines Lelng (e peresn g
vhineing matior the root eontains o
test I8 crucial, and made in i
mannor:  In selection 5 Ji P
thaero is asmull piees g podithe TG,
in Elze about o Wb dnhe Whieh
wows through all the operations pocessiry to
make fugnr, and overy roob tiast 4 oos ot e

tuln 28 P cent, gaecharine malte: - gisournd
od. Now, when we considoer Chat i 10k es S0
roots to plant an were. s that 1 i pilniya

LOOU annunlly, in easy cstimate (CR VS [
of the cont ns well ns 118 Mporiar o I the
industey is to bo establisthid Ip 1ais vonntey
solection must e s systomatle o 0 Duropa,
wnd us thoroueh: and, Larther, seiv tionin st
Lo mmde i our couptey for cup countey, us 1
will now ondeayior fo show,

Theeultivation of the Leot forasy nurposs
Inaoy countey is stapde pnoachs it regnirs-
mueits weo a deep, steong Do, canede vory
el wned sworiod deep and Boog at the start,
with freguent sturfpes work bogs nnt i the crop
Is sopurwd.  In fts caltivation for =igar pne-
posiss Ulera ds o goadnd ol stbad fmreamanes that
must et e overloogked, v Hiis the soil
nnid elingts prssoss tha el t= Lhat ure
nl dn the mwuoulacineg of sugar s No
catt take from withoer or ol clemanis
thoy donoteontnin, i uently whion o given
element v exhaostod by any yegetiable pire
duection, the vegetal! should not skuin
e planded Lo the w Aoll untyl noture,
GUEH er own pesoaureoss, hus foplnesd the
dusirod oloment. Vhis principle (> what las
has mude the rotation u’-'r-u Boun ngr ealtnrnl
necesslt v, Oft-repoat sl experintent has shown
conclusively that baewts for sugar eannol by
rr--hlllhl!’ grown on the same Held bt cnea in
OUr Yoars, and it s Lotter [fthey are deforred
e yours. This isof so murh imyortanes
that Letore o muoufactuper Wil Luy o given
epop o hinsn systomntio test gpode from ronis
takon from various partsol th LT

-

I, This lras
mucha custivn wesis Lhe exapnination el cotion,
woil,or graln by exports biv e varfans Hnes

t has beoan assertad by soono ol anr distin-

tpguishedigrivulturists, ag ) used by thom as

>

Like all other |
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un argument in favor of growing ' beots foe
siisar, that this indastry should La eatabe
Hsliodd, ns the seot eropis an important sux-
ey o uwlant eropg that the beet, or ite
erlture, pato the =oil In the best possilble con=
ditlon for whoeat by supplying thoso aloments
that the whent  rcequives, and which hinve
bevome exhuansted by previous erops. Than
thls thers cin be no groater mistnkes, th
divoet opposite hoing the resull,. The loﬂ
¢an bo o put  in eondition  to  produce
heet  pels of  high wvilus  only y
ar feast two erops o wheat—thros would be
baetter —ar sate slmilar cropa; thoso restore
to the seil the elemonts the beot tukes outs
Actlve manure will not do for the rugar beet;
ftmakes the roots too Inrgy, withoul n corre=
spamting amonnt of snecharine. matter, the
rule heing, the smallor the root the better for
the purposes (or which it is grown. Inthis
thers is i eonflict botween the fur ner and the
manufuctiorer, ne the roots nre sold by welghts
the firmaer wants sizo, while the latter wan!
quintity.  Henee the necessity of a eheml
tesi to 11X this vialue of w erop.

Tho next point for onr copsideration In, are
our conditions of sofl atid ellmate sulted to
the enltivation of thiserop? This matter the
ehemist eun settlo without the expense of &
costly {-Irgnlfnr tho muking of susar. This
point heinig aetllod, the next eonsiderations
are, ean 4t bo wadon profltnble industry, and
what nre the novessary steps Lo Lo tnken ? ‘t
dows not follow that the sedl grown In Furopa
WL give the same rosilis when grown under
vory difforsnt conditions in many parts of our
eountry, It must be Lorno in mind that §
Frianes and Germany thero is not that mnrkua
nnd elimite that Is so pecu-
linr hore: our sofl Is more variablo than that
of alwost any other country, If it were -
sama for iny consudornbie extant of torritory
wilh the same climatio eonditions the ques-
tion of s adaptation to this industry wourd
boo o simple one and conld be sottied by a
stngle trinl Theso conditions may be found
on our Western prairios. The only course to
pursne is to try it

It Being settled that heets prodacol hers are
siliciontly rieh in snecharine matter to muke
the industey o profliable one, the st connid-
eration, nnd a very important one, (3 the seleos
tlon of stoeli, Types of tha beet must hs se-
lnetivl to suit the econditions nf our soil and
climate. 1t may be that the seods grown in
Europe will produco s go  heets for sugar
here as there, but there §s n strong probabllity
they will not, in whivh case the stocks must be
devaloped here in the same manner as thoy are
In Fraonee and Germany. It peods no nrgument
to prove that foreien grown seeds of culibagos,
uninn!‘. and in fuet wmost othor vogetables, are
l-“ nonsand ns L_'I'Illll Inr our eouniry us thoae
produesd liops, and why may wo not expect
the sume results with the beeta? Again, all
our vegotablos inve heon daveloped from for=
elgn stoeks, By eareful seleetion, systomatical-
Ly varrivd on for many venrs, the various kinds
have adapted thomsslves to our conditions,
wid numerous types have been establishe
that nro vastly superior tothe productions of
uny other eountry, The snme will hold good
with the sugar beot; it must be developed by
soloction, and Tor the soil and climate in
whileh {tis to grow. I forsign-grown stocks
dn well, those o s own seleetion will do bhote
ter. Thiscan only be determined by experls
e and <xporiments are valonbla in pro-
portion to th thoronghness, Trinls meraly
Parsistent oifort foranumber of
yoars plone willidetormine whether the indus
try in this countey will be s remiunerative one
our thu reverse.

n Franes and Giermany thers {8 consider=
abie vevenuae derivad from beot roota other
thien that from the sugar, The grated roob
(sugar cakel and tho molasses, both refuse
produets in sugar monufacture, ars important
Wems, the former for feoding enttle, sod the
latter, when  slightly acidolated  with sul-

| plirke achd, vields on fermantation from 24 to

A0 per cent of ooeoarss spirit. whiel is ehisfiy
msaend in the adulteration of brandy. As food
for cattle tho sugar eakeis vory valoable, It
has heen sssertnd that the refuse from the

y dueod onan nere would fatten a bule
and more than doublo its value,

I'he  statemoents mmude to  me by those
Inrazely fnuterestod in this h:duntrr. go to show
it can only be modo profitable where it ean be
dons on i larges scale, whero the farmers are
satistledd with mioderate returns for a long sea=
fInhor, whiere there is n vast extont of
ktrong =oil, where the climate {8 not
t to sudden and extromme changes, and
whiers overy particle of refusa can be nsed for
fecil and diatittation, As n foctory of moderats
sivo will uso dally the produnt of tean neres, it
cun rewdily be soen, when we conslder the Jand
can only he used once in four years for this
erop. that w econsiderntile extent of territory
will be rc-iuiwd townpply i tuctory of moders
ate sizo,  DBesidoes this, the lahor in onltivation
el in tho delivery of thy hoots to the fuctory

| I8 fully tour timoes as grost as that of a given

l

nereags of cerenls of the snme vulue,
U, L ALLEN,

COL, MPLAUGHELIN THREW THE BULLs
The Famous Wr:lrlrr Cross.buitocked the

Brute and Sat On Xis Hend,

SEaTTLE, July 20.--Col, J. 1. McLaughlin,
once the champlon eollar-and-elbow wrestier
of the world, has just come off victor In &
strugale for lifo witha bull. The Colonel en-
lsted as o private in the Twenty-sixth New
York Infuntry at the bewinning of the elvil
witr, and alter a gorvieo of fuur yonrs and four
months hoeamoaut o Coluuel In the Twenty=
fourth Now York Cavalry, At tho end of the
war he settled at Detrolt, wliore o acguired
his grent reputation as n wrostler. Lately he
hns Indulgedin nune of these athletic contests,
Five sears sltes hovame to Sesttlo, and this
city Is now Lis homoe,

Aduy ortwo ngo he had an opportunity to
ghow that he had wot Just his former skill,
o was cros=ing 6 ten-acro lot, fllled with
Lrush, stumps, nid fullen timber. He was in
the centre of the lot, when he saw a blg red
Ll eomylng towanrd lilm. Bupposing the bull
to beof o peneeful digposition, Col, MoLaugh=
Vi walkod leisurely along until, warnad by an
angry bellowing, he turped and saw the bull
wihinten feot of Wim, There was no mistak«
Iz the nobmnl's intentlons, for its head was
tail erect, apd foot pul:lnn the e

unel knew ho was in for o st
Lt before he eould move the quurimm
Livd hiim on its horas, Tho wrostler's nruanu
o mind did not ddasert him, Quick as s h

tha horns, und alter the frst toss o
hws taund bilimaell on the beck of the an mlE
il elinging to the horns. &IL instan
wter the bull bueksd, and MeLag
fying i brush hmlr ton or {iftesn leet III&;

The mnn pleked himsolf up just in time
roocive o fresh onslanght, By r arurolu
foint b avoldud the 1ush, and with his right
Lt salzol the beft horn of the bull, snd lhth
his rlght hand tho nose ring. "The contest then
Lies o o of brite strength agninst human
skl and intelligenes comblned with unusual
faris wind enduranes.  For a time the bull
suomiod o be getting the bost of the bout apd
thorbmitke, The veast woubd toss his hend in
the ade, Larling the wrestlor aloft, and lJl’irlF-
B Ll tocurth ngaln with a eranh nimong the
bieshes wud brambles  The athlote hivld his
gk howeser, and avolded belng thrown uns
dis o feot af his ndvoercary.

With his elothes torn feam his hody, and
YWewling from many seentehes ol bruises,
L | about mads up hils mind
p helt of tha world for
collursunidselbow wrostling. which haogs In
his hoi o, uust o to the bull, whsn he
thought of anexusdiont.  Without loosening

is hiold hie sprntigg te ouo fide. placed s hi
st the Bull's shoulder, and, 1-;nrllnE ]
sirength, s d in eross-buttoe uui
aate al Whe Ll went beavily down, hest
whor, gnd one Lorn deiven deep {oto the
unel T gan i wop ths msteh.

Uliens o wwas o the plight of the hunter with
thn Linr Ly the tic!, He couid boald the bill,
bt B b ot dure ta et go, Lo st on tha
baemst's i) arod vt Fioanlly he draw hils
knife, und wis opendige it oswithe his teeth, Lo
Pk a o eaed tocthe St e HTes Wl somn men,
who bnd secd the cambat Tom o diglanee,
oame to the resens and seeured the bive, Coly
Miebnughlin's elothos hung iy tatters und‘lﬂ
ws Ly beudsod atld suratehed, et Le
Leld the glinpplonsiip belty

lin was
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